Abstract
50
Classic studies on portable NIR spectrometers to estimate quality parameters in angle, TA and firmness were determined using a portable LABSPEC 2500 NIR spectrometer.
67
More robust results were reported by Walsh & Subedi (2016) 
Colour

179
Mango skin colour was determined using a Minolta colorimeter (Model CR-400,
180
Minolta Corp., Osaka, Japan) with an 8 mm aperture. The L*, a*, b* color parameters were 181 used to obtain the luminosity (L*), chromaticity and hue angle (McGuire, 1992 The external and internal appearance of the mango fruit were evaluated by a untrained 199 sensory panel (n=20) using a hedonic scale of 9 points, as such: 9 -like extremely, 8 -like 
Statistical analysis 205
The data was subjected to analysis of variance (ANOVA) using the PROC MIXED 206 procedure of SAS (1999) and the means compared using Tukey's test with 5% probability.
10
The data of the fruit transfer to ambient temperature was subjected to ANOVA using the 208 GLM procedure of SAS (1999) and the means compared using Tukey's test with 5% 209 probability. the respiration and the other quality parameters (Table 2) . 
Physico-chemical parameters
314
The physico-chemical parameters determined during the cold storage for the 'Palmer' 315 mangoes of the two maturity stages (150 g.kg -1 and 110 g.kg -1 DM) can be seen at Table 3 .
316
Regarding the colour parameters, it was not observed significant differences between 317 maturity stages for a* and hue angle (°h), but significant differences were observed for 318 luminosity (L*), b*, and chromaticity (Chroma*), Table 3 . 'Palmer' mangoes with 110 g.kg 
334
The differences in maturity stages can also be observed as SSC and DM (Table 3) . As 335 fruit were deliberated sorted based on DM content using the PLS model, a significant 336 difference was observed for this parameter, but the reference results were lower than the 337 established DM content for both maturity stages, which means that the fruit with 110 g.kg -1
338
DM actually have 122.9 g.kg -1 and fruit with 150 g.kg -1 DM have 134.4 g.kg -1 (Table 3 ). The
339
SSC was also higher in fruit with 150 g.kg -1 DM (7.92 %) in relation to fruit with 110 g.kg -1 340 DM (7.39 %), but the other quality parameters (TA, pH, ration, vitamin C content, and 341 firmness) did not present significant differences (Table 3) . Again by using NIRS was possible 342 to sort fruit into two maturity stages with distinct quality characteristics.
343
During cold storage it was not observed any significant interaction between maturity 344 stages and withdraws for all physic-chemical parameters (Table 3) . However, it was observed 345 significant differences for pH, SSC, TA, and vitamin C (Table 3) . pH values reduced during 346 cold storage and TA content increased (Table 3) and consequently organic acids retention, including the ascorbic acid (vitamin C), Table 3 .
354
The SSC increased during cold storage from 6.2 % on the first day to 9.9% on the 14 355 day (Table 3 ). In general during mango storage is reported an increase in SSC due to starch 
Ambient storage 367
After cold storage the 'Palmer' mango fruit were transfer to ambient conditions 368 (21.6+4.2 °C and 67.6+4.5 % HR) for 7 days simulating fruit commercialization (Table 4) . In 18.1% for fruit with 150 g.kg -1 and 110 g.kg -1 , respectively (Table 4) . Therefore, fruit were 371 completely withered, dehydrated and with compromised appearance.
372
The initial colour differences observed between maturity stages (Table 3) 
378
The differences in terms of DM content also disappeared in ambient and the only 379 observed significant difference was related to TA ( 
Sensorial evaluation
394
The untrained panel was able to differentiate the external and internal appearance of 395 the 'Palmer' mango from both maturity stages (Figure 6 ).
396
The fruit with 150 g.kg -1 DM were better evaluated than fruit with 110 g.kg -1 , either 397 for external or for internal appearance during cold storage (0, 7, and 14 days) and after 
